Christmas 2023 Menu

To Start

Smoked salmon with prawns, horseradish cream & lime vinaigrette
Or
Charred spring onions and butternut squash with romesco topping (Almonds, onions, garlic, roasted peppers,
olive oil,) and toasted sourdough (Vegan)

Main Course

Roast Norfolk turkey, pigs in blankets, sage, apricot and chestnut stuffing, roast jus
Or
Vegetarian Alternative
Cauliflower steak roasted in chilli butter over puy lentils with aubergine, tomato & yoghurt (Vegan)

Roast potatoes with sage and garlic
Family Service
Seasonal vegetable medley

(Roast beets, carrots, butternut squash, parsnips, turnips with sage and garlic)

To Finish
(Trio of Dessert)

Brandy pudding with rum and raisin ice cream
Or

“Trio” of Créme de cacao infused chocolate brownie, Baileys posset, roast seasonal fruits with pouring cream

Miniature mince pie



